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The presented invention concerns a process for the production of honey for 
diabetic persons, i.e. a type of honey that may be consumed safely by diabetic 
persons and that may also be used in case of other metabolic diseases such as 
hyperlipo proteinemia and hyperuricacidemia. 

In the case of Diabetes melitus, carbohydrates are not digested in the proper 
manner, in which case, for example, the blood sugar level that increases 
within a relatively short time after the consumption of sugar does not 
decrease in the same manner as it decreases in a healthy person. 

The problem experienced by diabetic persons thus consists in providing them 
with a sufficient quantity of foodstuffs without putting undue stress on them 
with respect to the carbohydrate management. It is also remarkable that 
diabetic persons in particular experience a distinct desire to eat sweets, 
which is naturally difficult to satisfy. 

Because of its many and therapeutically useful properties, bee honey is a 
foodstuff that should be available to diabetic persons. With respect to 
common consumption practices, honey poses some risks for the diabetic 
person even if consumed in small quantities. 

The invention addresses the task of allowing the diabetic person to consume 
honey without placing an undue stress on his/her carbohydrate management, in 
which case the possibility is provided to satisfy the distinct desire for 
sweets . 

Correspondingly, the invention concerns a process for the production of honey 
for diabetic persons, which is characterized by the fact that bee honey is 
mixed with a syrup that contains a sugar substitute substance and a 
carbohydrate that is well tolerated by the diabetic person. 

The best results are obtained with the use of sorbite as the sugar substitute 
substance and of levulose as the well- tolerated carbohydrate. 
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In a preferred manner, the syrup is produced by a heating process that is as 
short as possible, particularly by boiling it, and a subsequent cooling to a 
temperature that is below the limit value at which the bee honey experiences 
excessive changes such as the destruction of enzymes. Temperatures around 40°C 
have proven effective, since the .syrup and the bee honey exhibit a viscosity 
suitable for a thorough mixing and since the bee honey remains stable. 

The process indicated below may be used, for example: From sorbite, levulose 
and water a syrup is prepared containing an 80% by weight substance by boiling 
said components for a short time and under an intensive stirring. 

This syrup may now be left standing to cool or it may be cooled in an active 
manner. In a preferred manner, the cooling process is carried out while being 
stirred. After the syrup has cooled to approximately 40°C, the desired amount 
of bee honey is stirred into it. In that process, the temperature may be 
maintained at a constant level or a cooling effect may, for example, be 
achieved with a cooler bee honey. However, care should be taken in that 
process to ensure that the temperature of the bee honey does not fall below 
between 30 and 35°C, since this makes the mixing process more difficult. 

The fact that its WBE-Value (WBE - white bread unit) is substantially lower 
than the value of the sum of the WBE values of its components is rather 
surprising for a diabetics honey produced with the process in accordance with 
the invention. 

The taste may be changed as a function of the quantitative ratio and of the 
amount of bee honey used, thus producing a product that tastes practically the 
same as bee honey. For example, a product may be obtained with a slightly 
higher calorie count than bee honey, but whose WBE value per 100 g is far 
lower than that of bee honey and which may reach a value as low as 0.1, for 
example . 

Clinical tests have demonstrated that with a WBE value of 0.3 per 100 g, 
practically all diabetic persons were able to consume individual quantities of 
100 g of honey for diabetics without taking into account this consumption of 
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honey for diabetics with respect to the WBE rations. Even individual amounts 
of 300 g would thus be allowed with a WBE value of 0.1 per 100 g, a situation 
that is not likely to occur in practice. 

PATENT CLAIM 

A process for the production of honey for diabetic persons, characterized by 
the fact that bee honey is mixed with a syrup that contains a sugar substitute 
substance and a carbohydrate that is well tolerated by the diabetic person. 

SUBCLAIMS 

1. A process in accordance with the patent claim, characterized by the fact 
that sorbite is used as the sugar substitute substance and that levulose is 
used as the carbohydrate. 

2. A process in accordance with the patent claim or subclaim 1, characterized 
by the fact that the syrup containing bee honey has a solid substance 
content of approximately 80% by weight. 

3. A process in accordance with the patent claim or subclaim 1, characterized 
by the fact that the syrup is prepared while being heated, preferably by 
boiling, and that, before being mixed with the bee honey, it is cooled to a 
temperature that poses no risk to the bee honey, preferably to below 40°C. 

4. A process in accordance with the patent claim and subclaims 1-3, 
characterized by the fact that the components are adjusted to a white bread 
value of less than 1, preferably approximately 0.3 per 100 g of honey for 
diabetic persons. 
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t ■ Die vorlicgcndc Erfindung betrifft cin Vcrfahrcn zur Hcr- 
; /ill flung von Diahctiker-Honig. d. h. eincr Honigarl. wclchc 
;-^*idi von Diuhctikcrn vertragen wird und wclchc uuch hci an- 
; d rcn Stoffwcchscl-Erkrankungen. wic /urn Bcispicl Hypcrli- 
pi protcinamie und Hyperunkamic. verwendbar ist. 

Bci Diabetes mcliius wcrdcr Kohlehydratc schlccht vcrtra- 
g n, wobci zum Bcispicl dcr innert rclaliv kurzer Zcit nach dct 
Ennahme vonZuckcr anstcigendc Hlutzuckerspiegd nicht wic 
b> im Geiiundcn absinkt. 
";!> Ein Problem bci Di abet ike rn best eh I dann. ihnm ausrei- 
; d :nd NiihrstofTe zuzufuhrcn. ohnc sic hc/ugtich dct Kohlchy- 
;«»d ithausl ialtes zu uhcrhdasten. Bemcrkcnswcrt ist auch. dass 
& adc Duabctikcr ein ausgepragtes Bcddrfnls nach Siissigkci- 
' M \ haben, diis nnturgemass schwer ru befriedigen ist. 



Bicncnhonigmenge ein. Dabci kann man cntwedcr die Tempe- 
ratur konstanl haJlcn oder abcr, z. B. durch kiihlercn Bienen- 
honig. cine gewissc AbkUhlung vollzichcn. Dabci M>l!lc abcr 
bcachlct werden. daw der Bicnenhonig nichl unlet 30-35" C 
I lic^t. wcil er dann da* Mischen erschwcrl. 

Oberraschend ist bci cinem nach dem erfindungsgemassen 
Vcrfahrcn hcigcstetlten Diabetikcr-Honig die Tatsachc, dass 
scin WBE-Wcrt (Wcissbroteinheit-Wert) wcsentlich unler 
jenem Wert liegt. wclchcr dcr Summc dcr WBE-Wcrlc seiner 
10 Bcslandteile cntspricht. 

Durch die Wahl des Mischungsverhaltnisscs und des Bic- 
nenhonig* I ass I sich der Gcschmack bccinflusscn und ein Pro- . 
dukl ervcugen. welches in dcr Rcgcl gcschmacktich vom Bic- ' I 
nenhonig praktisch nicht zu untcrschcidcn ist. Es kann bei* 



Wcgc n seiner mannigfachen audi dierapcutisch ntitzlichcn ** spielswi isc ein Produkt erhalten werden. welches gegeniiher 
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E jcnscliaftcn ist Bicnenhonig ein Nahrungsmitlcl, welches 
ai :h dent Diabcliker zugiinglkh scin sialic. In dcr ultgemcin 
u* lichen Konsumationsgcwohnheil ist jedoch Honi* sclbst in 
... kl incrcn Mcngcn fur den Diabetikcr zumindest nilhi unbe- 
d. iklich. 

Dcr Erfindung liegt nun die Aufgabe zugrundc. den Gc- 
v. m %s von Honig dem Diabetikcr zu crmnglichen, ohnc davs da- 
dYrch scin Kotilchydralhaushalt unzula\sig bclastet wiirdc. wo- 
b> i damil auch die Moglichkcit geschaffen werden kann. das 
ai igepragic Siissigkcitsbcdurfnis /u befricdipen. 
v .) Pcmcnfsjircchcnd betrifft die irfindung cin Vcrfahrcn 
ii :'McrsteHung ton Diabetikcr-Honig. wcldies dadurch gc- 
k» inzcichnct ist, dass man Bicnenhonig mil cinem Sirup 
rrmcht, wclchcr Zuckcraustauschstuff und fiir den Diabetikcr 
Wiiriiglichcs Ktildchydral cnihalt. 

Bcstc Ergcbnissc konncn crhalicn werden. wcn»i man als 
"'Ziickcraustauschstoff Sorbil und .its vcrtriighclics Kohlcdydrat 
L -vulosc verwendct. 

Vorlc ilhaft wird so vorgegangen. dass dci Sirup durch mog- 
\u list kur;;cs Erhitzcn, insbesondcic Aufkt>clicn, cr/cugt wird 
und hicrtiuf aul cine Tcmpcralur ab^cktihlt wird. wclchc un- 
tt ihalh d.:s Grcnzwcrtes liegt. bei wclchcm dcr Bicnenhonig 
uittulassij'c Vcrandcrungcn. wic Fcrmcntzcrstorungcn, crfahrt. 
T. mpcraiurcn im Bcrcich urn 40° haben sich bewahrt. wcil 
^ci Simp und Bicnenhonig cine fiir die innigc Vermischung 
:ignetc Viskositat auUcisen und der Bicnenhonig unbe- 
ICi iadct crhalicn bleibt. 

Bcispielsweise kann wie fi>lgt vorgegangen werden: Man 
b rtitct nus Sorbit. Lcvuloscund Wasscr cinenctwa HOGcw.^ 
I" ktstoff cnthaltcnden Sirup, indent man dicse Bcslandteile 
ui.ier kriftigem Umrilhrcn kurz uufkocht. 

Dicse r Sirup kann nun cntwedcr crkaltcn gctassen werden 
o er abci er wird aktiv gckiihlt. Dns Abkuhlcn wird vortcil- 
h ft unler UmrUiuen vorgenommen. Ist nun der Sit up auf 
et va 40* C ahgekUhlt. so rtihrt man in ihn die gewUnschtc 
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Bicnenhonig cinen Icicht erhohten Kaloriengchalt haben kann.- 
dessen WBE pro 100 g abcr weit unler jenen des Biencnhonigs 
liegt und so nicdrig wie z. B. 0,1 sein kann. 

Klinische Versuchc haben ergeben. dass bci eincm WBE 
» 0.3 pro 100 g Einzddosen von 100 g Diabetikcr-Honig ohne 
Risikcn von praktisch alien Paticntcn genommen werden kon- 
ncn. ohnc dass bezuglich dcr WBE-Raiion dicse Gabe an Dia- 
hclikcr-Honig berucksichtigt werden mtivstc. Sclbst Einzd- 
dosen von 300 g warcn demnach bci WBE 0.1 pro 100 g zu- 
^ lassig. was praktisch gar nicht eintrctcn kann. 

CPATENTANSPRUCH 
Vcrfahrcn zur HcrstcHung von Diabetikcr-Honig, dadurch 
^—enn/cichncl, dass man Bicnenhonig mil cinem Simp 
* mischt. welcher Zuckcraustauschstoff und cin fiir den Diabeti- 
kcr vcrtraglichcs Kohlchydrat cnthall. 

UNTERANSPR0O1E 

1. Vcrfahrcn nach Patcntanspruch. dadurcti gckcnnzcich- 
J ' net. das v man als Zuckcraustauschstoff Sorbit und als vertrag- 

liehcs Kohlchydrat Lcvulose verwendct.' 

2. Vcrfahrcn nach Patcntanspmch odcr Untcranspruch I, 
dadurch gckennzeichncl, das% dcr Simp cinen dem Bicnen- 
honig cntsprcchcndcn. clwa 80 Gcw.l betragenden Feststoff- 

40 gchalt cufweist , 

3. Vcrfahrcn nach Patcntanspmch odcr Untcranspruch 1, 
dadurch gckennzcichnet, dass der Simp unter Erhitzen. insbe- 
sondcrc Aufkochen zubcreitet und vor seincm Vcrmischen 
mil dem Bicnenhonig auf einc fUr den Bicnenhonig unbedenk- 

43 lichc Tcmperatur. vorzugsweise unter 40° C. gckiihlt wird. 

4. Vcrfahrcn nach Patentanspmch und den Untcrnnspni- 
chen I bis 3, dadurch gckennzeichnct. dass die Komponenten 
fUr cinen Wcissbrotwcrt von unler I. vortcilhaft von ctwa 0,3 
pm 100 g Diabetikcr -Honig cingestellt werden. 
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